
3roiled 3Ix!reri71 

3 l-x. mackerel 
1 teaspoon salt 

%.sh p e,?3e r 
2 taoles~oons oil 



f&i;. t J&c3 :jl;it::i;(;rei a1l:_l rj~;j:,~;rp tile ?;;),C]<[;l,clle, Yf?usil caly,F& iTJ. spii-$.;lc; ‘i;oti^, 

sides with salt and pe-pl~er. Place fish,.skin side down, on a p'rehcated, greased 
broiler pan about 2 inches from the heat. 13rush with melted fat and broil lo-15 
minutes or until fish flakes easily IThen tested with a fork. 
platter 

?&move csrefu3y to 
, garnish and serve. Servos 6. 

&ckerel Salad 

1 15-0~. can of mackerel 2 tablespoons onion, choppcd 
1 cup celery, chowed $ cup m,qyon.naise or salad dressir,- 
2 tablespoons sweet pickle, 3 hard cooked eggs 

ChOppd Lettuce 

Drain and flake mackerel. Com'oine all ingredients e=ept the lettuce, being 
careful not to break fish in too small pieces. 
eg. Serves 6. 

Serve ori lettuce and garnish with 

Oven Fried Gazker<?l Fillets 

2 pounds m,ackercl fillets 1 cup bre<ad crumbs 
1 tablespoon salt 4 tablespoon:; buttcr or 
1 cq3 milk other fat, melted 

Cut fillets into scrving+size portions. Add tie salt to the milk and mix. 
Dip the fish in the mill- rk and roll in crumbs; place in ~7, well-greased baking pan. 
Pour melted fat over the fish. Place pcan on shelf near tie to-:: of a very :lot oven 
500° F. and bake 10 to 12 minutes or until fish fl,&es easily when tested with a 
fork. Serve immediately on a hot platter, plain or with a sauce. Serves 6. 
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